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be circumvented by appropriate monitoring of identified critical con-
trol points in the storage facility, for example, the monitoring of
insect and rodent control programs.

7. At the retail level abuse of perishable foods, such as meats, poultry,
and fish may lead to health and spoilage hazards. Storage temperature
is a critical control point, as is the method of loading retail cases,
for these may greatly influence temperature distribution. Hazards
are created by cross-contamination. Cleanliness of equipment is a
critical control point.

At no point in the food chain is there greater need for control over
microbiological hazards than in food service establishments and in homes.
Even if all those responsible for food production, from the farmer to the
retailer, are successful in the control of microbiological hazards, the ul-
timate user of food products is generally responsible for foodborne diseases
as a result of improper handling and storage practices. Table 10-1 dra-
matically illustrates this point. It will be noted that approximately 97%
of foodborne disease outbreaks reported to the Centers for Disease Control
over a 5-year period were traced to mishandling in food service estab-
lishments and in homes. The relationships shown in Table 10-1 are un-
doubtedly skewed. Foodborne disease outbreaks are poorly reported. Isolated
incidents occurring in homes are far less likely to be noted than are large
outbreaks traced to food service establishments. Furthermore, the figure
for the proportion of outbreaks traced to food-processing plants is un-
doubtedly in error "on the high side," since such outbreaks are more
likely to come to the attention of regulatory authorities. The conclusion
is clear: most foodborne illness is caused by those who prepare foods in
homes and food service establishments. If foods are not properly handled
at these two points, foodborne illness is inevitable; thus, this nullifies to
a large extent preventive measures that may have been applied earlier in

TABLE 10-1   Foodborne Disease Outbreaks Classified
by Place of Mishandling Foods, United States, 1974 to
1978

Place
	Number of Outbreaks
	Percent of Known Places

Food service establishment Homes Food processing plants Other/unknown/unspecified TOTAL
	1,285 327 52 615
	77 20 3

	2,279
	100

SOURCE: Bryan, 1982, p. 67.